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Warm Eggplant Tell 'ne 0.9; 
wh'p~d goat chct'~. pepper basI Vin 
Nabve Crab Ca ke, 8.95 
bfa~d fennel, orange, tarragon 
Cmp) Duck Dumpling' 7.95 
red curry cream, scallion 
G'illed Rose",ar) Ske'Nered Shnmp 8.95 
white bean salad, avocado vlna'grCltt: 
Cormneal fried (aIdman 7.f(~. 
mall vlneg,lf, yucca chIps 
Impolled Pro",utto & Roa<t ed Pear 6.95 
spinach, pecoflflo, truffle 01 











Lime & Cilantro Striped Ba" }09S 
black bean puree, ~s.amatl f'ce. ",Hleat \/trts • 
Pan Fned Veal Mdane,. 1995 
yukon gold mashed potato, balsamiC ralatau, Ie 
Grilled ExotIC Mmhrooms 10.95 
tomalo and Spinach riSOtto, ptCOrtno 
Seared Sea Scallops n95 
lobster and petil!O ravioli, Wild mushroom broth, truffle all 
Roasted Half Duckling 19.95 
young bok choy, swc:et potOillo mash, orange fig SOIuct 
Oven Roasted Cod L,vorn"e 18.95 
tomato captr black olive ragoul. roasted potat06, green beans 
Roasted Eggplant Lasagna 15.95 
Jay's tomato sauce, 9" led lutchlnl, fresh ncoru 
Dr) Rubbed Pork tenderlOIn 17.95 
sweet pOlato milsh, Collard greens, Spanish moJo -
Roasted Lemon lIalf ChICken 1 •. 95 
hor~rad'sh tnilsht'd pot'HO, green beans 
G, died p, line SII 10m teak }1.9; 
shallot YIn;llgleue garlic fries. broccoh labe 
Romaine Hearl') 7.'f'l 
Danish blue cheese, roasted beets. bOilI~mIC vinegar 
• 
Specials Offered Nightly S hre~ded Due k 8.9' 
nappa c..&l't:l.Q: C'Jilntro, t""'iHI 
• • 18'1b G~"'IU h ADDEO 0 '''lilT S OJ 6 QIII Mo~ 
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